Contents of Volume 16 


Number 1, May 1992 
Editorial Note 


The National Advisory Committee on Microbiological Criteria for Foods (USA) 
Hazard Analysis and Critical Control Point System 


Review 


L. Gram (Denmark) 
Evaluation of the bacteriological quality of seafood 


Original articles 


J.-Y. D’Aoust, A.M. Sewell and D.W. Warburton (Canada) 
A comparison of standard cultural methods for the detection of foodborne Salmonella 


C.O. Gill and J. Bryant (Canada) 
The contamination of pork with spoilage bacteria during commercial dressing, chilling and 
cutting of pig carcasses 


B.M. Pearson and R.A. McKee (UK) 
Rapid identification of Saccharomyces cerevisiae, Zygosaccharomyces bailii and 


Zygosaccharomyces rouxii 


A. Hamama, A. El Marrakchi and F. El Othmani (Morocco) 
Occurrence of Yersinia enterocoligica in milk and dairy products in Morocco 


Short communication 


M.L. Stecchini, M. Manzano and I. Sarais (Italy) 
Antibiotic and disinfectant susceptibility in Enterobacteriaceae isolated from minced meat 


Publisher’s Announcement 


361 


41 


51 


63 


69 


79 


87 


1 
25 
= 
= 


362 
Number 2, June 1992 
Regular Articles 


A.A.M. Zeitoun and J.M. Debevere (Egypt, Belgium) 
Decontamination with lactic acid /sodium lactate buffer in combination with 
modified atmosphere packaging effects on the shelf life of fresh poultry 


J.A. Hudson, S.J. Mott, K.M. Delacy and A.L. Edridge (New Zealand) 
Incidence and coincidence of Listeria spp., motile aeromonads and Yersinia enterocolitica on 


ready-to-eat fleshfoods 


F. Untermann and C. Miller (Switzerland) 
Influence of a, value and storage temperature on the multiplication and enterotoxin formation 


of staphylococci in dry-cured raw hams 


H. Nakano, Y. Yoshikuni, H. Hashimoto and G. Sakaguchi (Japan) 
Detection of Clostridium botulinum in natural sweetening 


A.D. Hocking and M. Faedo (Australia) 
Fungi causing thread mould spoilage of vacuum packaged Cheddar cheese during maturation 


J.A. Hudson (New Zealand) 
Variation in growth kinetics and phenotype of Aeromonas spp. from clinical, meat processing 
and fleshfood sources 


L. UhIman, U. Schillinger, J.R. Rupnow and W.H. Holzapfel (Germany) 
Identification and characterization of two bacteriocin-producing strains of 
Lactococcus lactis isolated from vegetables 


Short Communications 


M. De Simon, C. Tarrag6 and M.D. Ferrer (Spain) 
Incidence of Listeria monocytogenes in fresh foods in Barcelona (Spain) 


C.-H. Ryu, S. Igimi, $. Inoue and S. Kumagai (Japan) 
The incidence of Listeria species in retail foods in Japan 


P.M. Makela and H.J. Korkeala (Finland) 
The ability of the ropy slime-producing lactic acid bacteria to form ropy colonies on different 
culture media and at different incubation temperatures and atmospheres 


P. Makela, U. Schillinger, H. Korkeala and W.H. Holzapfel (Finland, Germany) 

Classification of ropy slime-producing lactic acid bacteria based on DNA-DNA homology, 
and identification of Lactobacillus sake and Leuconostoc amelibiosum as dominant spoilage 
organisms in meat products 


89 


109 


117 


123 


131 


141 


153 


157 


161 


167 


Number 3, July 1992 


Review 


H. Hof and J. Rocourt (Germany, France) 
Is any strain of Listeria monocytogenes detected in food a health risk? 


Regular Articles 


R.L.J.M. Van Laack, U. Schillinger and W.H. Holzapfel (The Netherlands, Germany) 
Characterization and partial purification of a bacteriocin produced by Leuconostoc carnosum 
LA44A 


W.L.P. Bredie and E. De Boer (The Netherlands) 
Evaluation of the MPN, Anderson-Baird-Parker, Petrifilm £. coli and Fluorocult ECD method 
for enumeration of Escherichia coli in foods of animal origin 


Z. Jesenska, E. Pieckova and D. Bernat (Czech and Slovak Federative Republic) 
Heat-resistant fungi in the soil 


O.J. Sobrino, J.M. Rodriguez, W.L. Moreira, L.M. Cintas, M.F. Fernandez, B. Sanz and P.E. 
Hernandez (Spain) 
Sakacin M, a bacteriocin-like substance from Lactobacillus sake 148 


P. Boutibonnes, C. Tranchard, A. Hartke, B. Thammavongs and Y. Auffray (France) 
Is thermotolerance correlated to heat-shock protein synthesis in Lactococcus lactis subsp. lactis? 


H.J. Kamphuis, M.I. Van der Horst, R.A. Samson, F.M. Rombouts and 
S. Notermans (The Netherlands) 
Mycological condition of maize products 


J. Kolstad, D.A. Caugant and L.M. Rervik (Norway) 


Differentiation of Listeria monocytogenes isolates by using plasmid profiling and multilocus 
enzyme electrophoresis 


Short Communications 


M. Karapinar and §.A. Goniil (Turkey) 
Removal of Yersinia enterocolitica from fresh parsley by washing with acetic acid or vinegar 


J.A. Donaghy and R.H. Madden (UK) 
Impedance detection of Salmonella in processed animal protein and meat 


Book Review 


363 


173 


183 


197 


209 


215 


227 


237 


247 


261 


265 


271 


364 
Number 4, August 1992 


Publisher’s Announcement 
Regular Articles 
M.H. Silla Santos, H. Nunez Kalasic, A. Casado Goti and M.R. Enguidanos (Spain) 


The effect of pH on the thermal resistance of Clostridium sporogenes (PA 3679) in asparagus 
purée acidified with citric acid and glucono-6-lactone 


G.D.W. Curtis and R.G. Mitchell (UK) 
Bacteriocin (monocin) interactions among Listeria monocytogenes strains 


P.J.A. Reilly and D.R. Twiddy (UK) 
Salmonella and Vibrio cholerae in brackishwater cultured tropical prawns 


J.L. Brooks, J.P. Back and R.G. Kroll (UK) 
Direct application to dairy foods of a Listeria-specific oligonucleotide probe to 16S rRNA 


M.J.R. Nout (The Netherlands) 
Accelerated natural lactic fermentation of cereal-based formulas at reduced water activity 


D.A. Nolan, D.C. Chamblin and J.A. Troller (USA) 
Minimal water activity levels for growth and survival of Listeria monocytogenes and Listeria 


innocua 
Short communications 


V. Moleyar and P. Narasimham (India) 
Antibacterial activity of essential oil components 


M. Karapinar and §.A. Goéniil (Turkey) 

Effects of sodium bicarbonate, vinegar, acetic and citric acids on growth and survival of Yersinia 
enterocolitica 

B.R. Singh and S.B. Kulshreshtha (India) 

Preliminary examinations on the enterotoxigenicity of isolates of Klebsiella pneumoniae from 
seafoods 

Announcements 

Author Index 


Subject Index 


Cumulative Contents of Volume 16 


275 


283 


293 


303 


313 


323 


337 


343 


349 


353 


355 


359 


361 


| 
| 


(Contents continued from back cover) 


M. Karapinar and §.A. G6nil (Turkey) 


Effects of sodium bicarbonate, vinegar, acetic and citric acids on growth and 


survival of Yersinia enterocolitica 

B.R. Singh and S.B. Kulshreshtha (India) 

Preliminary examinations on the enterotoxigenicity of isolates of Klebsiella 
pneumoniae from seafoods 

Announcements 

Author Index 

Subject Index 


Cumulative Contents of Volume 16 


365 


343 


349 


353 


355 


359 


361 


} 
J 
\ 
) 

| 

| 


! 
| 


